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(.FOR  BROADCAST  USE  OlILY) 
Subject:     "FRUIT  CANDY. "     Information  from  the  Bureau  of  Home  Economics,  U.S. P. A. 

— 00O00 — 

Apologies  today  go  to  the  listeners  who  waited  on  a  Tuesday  not  long  ago 
for  a  promised  recipe  for  candied  cranberries  and  then  didn't  hear  it.  Deep 
apologies  to  all  those  listeners  and  manv  thanks  to  the  one  who  reminded  me  of 
my  forgetfulness. 

The  idea  of  candying  these  holiday  terries  is  something  new  to  a  good  many 
people.     We're  used  to  candied  orange  peel,  and  cherries,  and  pineapple,  but 
cranberries  are  a  novelty.     So  if  vou  are  making  kitchen  Christmas  presents, 
here's  an  idea.     Candied  cranberries  are  some  of  the  prettiest  little  holiday 
confections  imaginable.     Their  bright  Christraasy-red  color  and  small  size  make 
them  attractive  garnishes  for  cakes  and  puddings ,  too.     Like  other  fruit  confec- 
tions, they're  a  good  choice  of  sweets  for  youngsters.    Also  they're  very 
inexpensive,  provided  the  price  of  cranberries  isn't  too  high.    As  for  the 
candying  process,   it  is  easy  enough,  but  I  may  as  well  tell  you  that  it  is  a 
rather  fussy  and  long-drawn-out  job.     You  have  to  heat  the  berries  always  very 
slowly,  so  thoy  won't  burst  their  skins.     And  after  you  heat  them,  then  you  have 
to  let  them  stand  to  cool  and  absorb  the  sirup,  and  then  heat  them  again,-  and  lei 
them  cool  a  second  time.     Eventually  the  berries  will  come  out  bright,  firm, 
plump  and  almost  transparent.     The  3  steps  to  repeat  several  times  are:  first 
gentle  heating,  then  cooling,  then  standing  in  the  sirup.     Twice  they  stand 
overnight  in  the  sirup. 

As  for  the  saucepan  you  use,  be  sure  it  is  large  enough  to  allow  all  the 
berries  to  float  on  too  of  the  sirup  during  cooking. 
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For  1  pound  of  cranberries  use  3  cups  of  sugar  and  2  cups  of  water. 
That's  all  the  ingredients.     Just  1  pound  of  cranberries,  3  cups  of  sugar,  and 
2  cups  of  water.     Of  course,  you'll  choose  large,  firm,  perfect  cranberries,  and 
you'll  start  off  by  washing  and  draining  them.     Then  make  2  or  3  little  slits  in 
each  berry  with  the  point  of  a  knife.     That's  to  keep  the  skin  from  bursting 
when  the  cooking  begins. 

The  next  step  is  to  make  the  sirup.     3oil  your  3  cups  of  sugar  and  2  cuds 
of  water  together  until  they  form  a  clear  sirup.     Take  the  sirup  off  the  stove, 
let  it  cool,  add  the  berries,  return  to  the  stove,  and  bring  the  sirup  very 
slowly  to  the  boiling  point.    As  soon  as  it  boils,  take  it  off  the  stove  again 
and  let  it  stand  all  night. 

Next  day,  drain  the  sirup  from  the  berries.     Boil  the  sirup  until  it  be- 
comes very  thick.     Let  it  cool.     Put  the  berries  back  in  the  thick  sirup.  Heat 
slowly.     Cook  gently  for  3  or  k  minutes.     Allow  to  stand  and  cool  for  2  hours  or 
more.     Cook  slowly  a  third  time  for  5  minutes.     Then  again  let  the  berries  stand 
in  the  sirup  overnight. 
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The  third  day,  warm  that  saucepanful  just  once  more*     Then  for  the  last 
time  drain  the  "berries  from  the  hot  sirup.     This  third-day  warming  is  just  to 
make  the  sirup  pour  easily.     Spread  the  "berries  to  dry  on  a  cheesecloth- covered 
rack  raised  over  a  nan.     When  they  are  firm  and  "bright,  and  look  -plump  and  semi- 
transparent,  store  them  in  a  tightly  covered  jar  and  use  either  as  candy  or  as 
a  garnish.     Properly  stored,  they  should  keep  for  weeks. 

What  to  do  with  that  red  sirup  you  drained  off?  Well,  it  makes  a  good 
looking  and.  delicious  thudding  sauce.    And.  it's  very  good  in  fruit  punch. 

While  we're  on  the  subject  of  unusual  home-made  fruit  confections,  I'd 
like  to  tell  you  about  chocolate-coated,  candied  annles.  Here's  another  novel 
fruit  confection  to  put  on  your  Christmas  list. 

Chocolate  coated,  candied  annles  call  for  6  ingredients.     Here  they  are: 
1  cun  of  sugar...     1  cun  of  honey...  one-half  cup  of  water...     one-fourth  tea- 
s-noon of  salt...     3  tart,  firm  ap-oles...     and  chocolate.     I'll  repeat  that  list 
of  6:     1  cup  sugar.*,.  1  cup  honey....  one-half  cun  water....  one-fourth  tea- 
spoon salt....  3  tart,  firm  apples....  and  chocolate.     First,  make  a  sirup  by 
boiling  together  the  sugar,  honey,  water  and  salt  a  few  minutes.     Then  wash, 
core,  and  pare  the  apples  and.  cut  them  into  half-moon  shaned  pieces  about  half 
an  inch  thick.     Drop  them  into  the  sirup.     Cook  rapidly  until  the  arples  are 
transparent  and  practically  all  the  sirup  is  absorbed.     Lift  the  pieces  up  onto 
waxed  naper  to  dry. 

The  next  step  is  putting  on  the  chocolate  coat.     Break  up  some  of  that 
cake  chocolate  made  especially  for  cLiprdng  candies.     Put  it  into  a  shallow  dish 
over  hot  water.    As  soon  as  the . chocolate  begins  to  soften,  remove  it  from  the 
hot  water.     Stir  the  chocolate  with  your  fingers  —  yes,  fingers  —  until  it  is 
all  melted.    How  dip  the  pieces  of  candied,  apple  into  the  melted  chocolate 
until  well  coated.     Place  them  on  waxed  paper  to  dry. 

The  best  way  to  pack  these  candies  is  in  layer  between  sheets  of  waxed 
paper.     They  won't  keen  as  long  as  the  candied  cranberries,  but  they  will  keep 
best  in  a  tight  container  like  a  tin  box  and  in  a  cool  dry  place. 

By  the  way,  any  thrifty  home  candy-maker  is  likely  to  be  interested  in 
apple  confections  this  year,  and  also  in  cranberry  and  dried-fruit  candies.  For 
apples  are  plentiful  and  low  in  cost.     The  cranberry  crop  was  a  good  one  this 
year,  too.     And  the  country  has  a  good  supply  of  dried  fruit  on  hand.     As  the 
crop  reports  put  it:     "Supplies  of  dried  fruits  are  exnected  to  be  larger  this 
year  than  usual."    That  includes  prunes,  raisins,  and  dried  ap-oles,  especially. 
So  let's  finish  the  conversation  today  with  an  easy  little  recipe  for  a  whole- 
some dried-fruit  and  nut  confection  that  calls  for  no  sugar  except  the  natural 
fruit-sugar  found  in  the  dried  fruit.     A  good  recipe  for  the  children  in  the 
family  to  make  —  and  eat.     The  name  for  this  confection  is  Parisian  sweets. 
To  make  it  you  need:     one-half  pound  of  dried  prunes  or  figs        one-half  pound 
of  seedless  raisins  or  dried  apricots....  one-half  pound  of  nut  meats.     Wash  and 
pick  over  the  fruit.     Combine  with  the  nut  meats.     Put  them  all  through  the  meat 
chopper  together,  using  the  medium  cutter.     Now  roll  out  the  mixture  about  half 
an  inch  thick  on  a  board  sprinkled  with  confectioners'   sugar.     Cut  into  small 
pieces.     Or  make  balls  and  roll  them  in  confectioners'  sugar.     Store  in  a  tight 
box  or  jar. 

Tomorrow  I'm  going  to  tell  you  about  how  homemakers  in  different  parts  of 
the  country  reported  on  the  features  they  would  plan  in  a  new  house. 


